STARTERS

HANDHELDS

Frenchies

9

Park Burger

17

Tostones

12

Nashville Chicken

15

Pork Belly Flatbread

15

Falafel Burger

15

Seafood Crostini Trio

17

Gyro

14

Blue Crab Fondue

14

Shoestring frites, caramelized onion aioli, Gruyere,
green onion, fried shallot

Chipotle, agave, pico de gallo, jalapeno, cojita
lime, cilantro

Naan flatbread, pork belly, soy glaze, gochujang
slaw, crispy onion

Smoked salmon, boursin, fried capers | white anchovy,
Parmesan, Kalamata olive | shrimp ceviche, avocado,
pico, cojita

Blue crab, three cheese fondue, heirloom tomato,
crostini

8oz ground brisket, LTO, bacon, caramelized onion
aioli, cheddar, brioche bun

Buttermilk fried chicken breast, house spice rub,
ranch, lettuce, tomato, dill pickle

White bean hummus, lettuce, tomato, cucumber,
onion, citrus tahini

Sliced lamb, cucumber, tomato, feta, red onion,
tzatziki, choice of side

Side Options:

Fries, sweet potato fries, side salad, cucumber salad,
gochujang slaw

ENTREES

SALADS
Brussels Sprouts

Kale, arugula, heirloom tomato, fried Brussels,
pomegranate vinaigrette, goat cheese, balsamic
glaze, fried garlic

Gem Caesar

Gem lettuce, achiote crostini, Kalamata olive,
cracked pepper, Parmesan crisp

9

12

Arugula & Kale Salad

9

Tabbouleh Grain Bowl

12

Arugula, kale, strawberry, goat cheese, candied
walnuts, vinaigrette

Kale & arugula, farro, quinoa, parsley, cucumber,
onion & tomato, feta, tahini vinaigrette
Vegetarian

Contains Nuts

Vegan

Contains Dairy

Contains Shellfish

Contains Soy

Contains Fish

Contains Gluten

Risotto

20

Fish & Chips

24

Shrimp & Grits

24

Butcher’s Cut

MP

Butternut squash, grilled zucchini, roasted tomato,
red pepper, basil, pine nuts

Beer battered cod, shoestring frites, gochujang
slaw, remoulade, horseradish

Wild shrimp, tasso ham, chipotle tomato gravy,
smoked Gouda & goat cheese grits, pork belly,
fried garlic, chive

Market steak, wild mushroom risotto, kale,
pinot noir reduction

Gl uten Free Bread
Ava i la ble Upon Req uest

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. Our food is prepared in an open kitchen and is exposed to wheat, egg,
peanuts, tree nuts, dairy, soy, and/or fish allergens. No substitutions. No split checks. We do not seat parties larger than 4 without prior arrangement.
We do not split plates.

